Growth and survival of Escherichia coli O157:H7 in fresh tropical fruit juices at ambient and cold temperatures.
The survival of Escherichia coli O157:H7 in acidic foods and its enhanced survival in refrigerated acid foods are well documented. This prompted the present study to evaluate the growth potential of E. coli O157:H7 in fresh tropical fruit juices. The pH of the various juices ranged between 3.57 (pineapple) and 6.2 (avocado). Samples were separately inoculated with a mixture of four E. coli O157:H7 strains at initial levels of approximately 10(3) cfu/ml, and stored at refrigeration (4 degrees C) and ambient (20-25 degrees C) temperatures for 120 h. In pineapple juice, some decline in count was noted during ambient temperature storage but complete inhibition was not observed. At refrigeration temperature, the test strains survived without a noticeable decline in number. The pH remained unchanged throughout the experiment at both incubation temperatures. In papaya and avocado juices, counts of the test strains increased at varying rates at both storage temperatures. A decrease in pH was also noted in the stored juice. This study demonstrated that E. coli O157:H7 can survive well in acidic pineapple juice at both incubation temperatures and could also grow luxuriously in fruit juices with relatively higher pH values (>5.7) when stored at ambient and refrigeration temperatures.